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In a time of rapid technological advancement, we can feel separated from the workings of our bodies and how they heal. The original technologies that humans have always used to select our medicines have been replaced by laboratory experiment. Knowledge has been sequestered in technical language held by experts. We’re told we have to rely on these experts to tell us what’s useful and safe. The truth is that we each carry around a finely-tuned body-laboratory, honed through co-evolution with plants, which can tell us much of what we need to know about how plants might help or harm us. Our senses of taste and smell give us access to the inner workings of plants, including their chemistry and activities. Come learn to hone your “lab skills”, so that you can trust your body to give you the information you need for self-care.  Join a healthcare revolution rooted in cultivating our own knowledge, caring for ourselves, and re-establishing relationships with plants and nature.
Tastes and some of their major actions with some chemistry and sample herbs to match

sour/astringent: astringent and/or toning to tissue (sour can enhance secretions, as well), hypotensive and cardiotonic, antiviral, antioxidant and anti-inflammatory; tannins, flavonoids (aka condensed tannins);  fruits, hawthorn, hibiscus

bitter: appetite stimulant and digestive tonic, cholagogues, blood sugar regulating, diaphoretic, anti-inflammatory, anti-microbial; sesquiterperne lactones, iridoids, alkaloids; dandelion, yarrow, goldenseal

sweet: nutritive, tissue-building, immunomodulating, adaptogenic ; carbohydrates (incl. polysaccharides), saponins; medicinal mushrooms, licorice, codonopsis

salty: mineral-rich tonics, anti-tumorogenic; minerals; nettle, alfalfa, red clover

pungent/aromatic: diaphoretic, expectorant, circulatory stimulant, nervine, antispasmodic; volatile oils, sulphur compounds;  garlic, horseradish, cinnamon, cayenne, many, many mint-family plants

bland/mucilaginous: demulcent, soothing, vulnerary, laxative, diuretic, pre-biotic (food for flora) hypocholesterolemic; mucopolysaccharides, fiber; marshmallow, comfrey, violet
